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EXCELLENT DISHES MEANT TO BE

SERVED WITH VEGETABLES.

ror Preparation of Celery the Outside
Stalk Should Be Used Anchovy

Tocst Delicious When Made

With Cheese.

Celery Toast Fur this the outside
stalks of celery, can be used. Cut
them into inch lengths, put them over
the fire' i a enough hot water to cover
them, end stew until th? celery ten-

der. Remove Uc:u the water and add
to a cup of thin an on.iul iiuantity of
mi!U. thie'...'!! wi'h a hrapiur tuMe-- i

c.onl'i.l each of butler and flour, s;ir
i: n l i ..ml thi'L, return the c;l-!.-
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Stuffed Enes.
Poll 3 (k.s very herd, shell i.Vd cut

ia halves lengthwise. Take out yolks
and mabh them fine, mix with 'ta-

blespoons olive oil, 1 small teaspoon
of mustard, add pepper and salt and
er.ljuyh vinegar to thin Eufficiently.
Cut a littlo parsley very fine and mix
in dressing, then fill cavities with
dressing. Take two toothpicks and
run through egg slantwise so they cross
each other in center. They can be re-

moved by the one who is to partake
of the stuffed eggs. These can be
varied by mincing 2 sardines very fine
and adding to mixture before stuffing
he egg.

Boiled Rice.
First wash the rice in cold watei.

Then place rice in a medium sized
stewpan with the water two inches
above the rice. This quantity of wa-

ter must remain the same during the
boiling. As soon as the water boils
the heat be lowered. Boil slow-
ly for half an hour. The stewpan cov-

er must be kept on the rice and not
lifted during the boiling. That Is the
secret of Chinese success in rice boil-
ing. It must not be stirred. It will
then come out snowy white and every
Krain will be whole.

Graham Cake.
Three eggs, beaten with one cup of

sugar, four tablespoons of hot water,
one heaping cup of flour, sifted, with
one heaping teaspoon of baking pow
der, lastly add two teaspoons of
anise seed. Hake in a largo shallow
tin. When done, take from oven and
let It cool a little. Turn out and cut
into Inch-thic- k slices. Cut each slice
into two pieces. Return to tin and put
Into oven and brown on both cut
sides.

Spice Cake.
Here is my recipe for spice cake

that I always use unless 1 make the
famous apple sauce cake: One and
one-hal- f cups of sugar, one cup of
molasses, one-hal- f cup of butter, one
and one-hal- f cups of sour milk, two
and one-hal- f teaspoons of saleratus,
spice to taste, one cup of raisins,
three cups of flour, three eggs beaten
in last. This makes two good sized
loaves. Boston Globe.

Mother Eve's Pudding.
Take six ounces each sliced ap-

ple, grated bread, chopped suet and
washed currants and mix together in
a bowl wltn a quarter of the rind of
one lemon grated. Beat two eggs
stiffly and add to the other ingredi-
ents. Boil in a buttered mold and
serve with white sauce sweetcnec"
and flavored with vanilla.

Rhubarb Puffs.
Cream one cupful of sugar and two

tablespoonfuls of butter, and two
well-beate- n eggs, one-fourt- cupful
of milk, one teaspoonful of baking
powder, and flour to make thick
batter; then stir in one cupful of fine-
ly chopped rhubarb; half fill

cups and steam for half &o
hour. Serve with pudding sauce.

To Stop a Curtain.
If your curtain rolls up too violently

and winds Itself over and over the
put a screweye In the wood

tick at the bottom, and then, if you
happen to release the curtain sudden,
ljr. It will not wind over the roller.
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Accompaniments of Solid Dishes That
Add to Their Flavor and Also

Digestibility.

Boiled rice, new potatoes, peas or
asparagus and mint sauce go well with
spring Iamb. Dolled lamb or mutton ia
Improved by the addition of caper
sauce, and should be accompanied by
boiled rice and stewed turnip. Caked
leg of mutton Is served with bron
gravy, lice croquettes and stewed tur-
nips or IJrussels Fprouts.

Irish stew is best eaten with dum
plings imd boiled onions. Roast of beef
CPU be j.ceoinw.lilecl hv l.imviir.t i.nf-i- -

toes, string or butter beans, or aspn'ra- -

Vac'' i! b e.",-i- i nk can be ;e o::i- -

tailed hv u: h. ;l or rla- -

r ar;;:.r:.;;ns. Trench

eoir.Dei;,;, rf l:x!!-- d la:i f;'leak.

si', until it .' c;v-- e a net

biiior in t'e pan red it on dish
to cool. When eool, not cold, press
by larnin.c; another fiat dish on top
with a weight over it. It is fine and
slices nicely because of the pressing.

Griddle Cakes.
Into a coffee cup of sour milk put

half a teaspoon of soda and stir till It
foams. Iieat an ess, add to milk, with
little ealt, and tablespoon of sugar.
Use cither bread or pastry flour, to
make stiff enough to Epread. a very
little, when dropped on griddle, In
tablespoons. Add half as much cream
of tartar, as soda, to flour. Have grid
die hot and well greased and you will
find the fritters light and delicious
Adding cream of tartar was told to
me years ago and find they are not
only much lighter, but finely flavored,
with no suspicion of sour milk about
hem.

Shad Roe a la Newburg.
careruny place snad roe in a pan

containing enough boiling water to
cover it, add the Juice of one-hal- f

lemon or two teaspoons vinegar; let
the roe simmer in the water for 20
minutes; drain and keep hot; serve
with the following sauce:

Heat one-hal- f cup cream mixed with
one-hal- f cup milk, one teaspoon salt.
one-quart- teaspoon cayenne pepper,
and one-hal- f teaspoon nutmeg In
double boiler for 10 minutes. Add the
well-beate- yolks of two eggs to this
nnd stir constantly until thick, (about
three minutes); lastly add two table
spoons Madeira wine.

Paragon Crumb Pie.
mena togetner tnree cupfuls oi

flour, one cupful of sugar, one-quart-

teaspoonful of salt, one-hal-f cupful of
butter, and set aside three-quarte- r of
a cupful of these crumbs. Mix to
gether one cupful of molasses and one
cupful of hot water In which one tea-
spoonful of soda has been dissolved,
and Into this mixture stir the crumbs.
Line two large pie pans wtih good pie
crust and pour in the batter. Sprinkle
the top thickly with the reserve
crumbs and bake twenty minutes in a
Tioderate oven.

Swedish Stew.
Swedish stew will make a savory

change In meat dishes. Put into an
earthen dish two and a half pounds
stew beef cut into small slices, a large
carrot sliced, three cloves, three round-ln-

tablespoons pearl tapioca, one
heaping tablespoon bread crumbs, one
tablespoon vinegar, one-eight- h of a
grated nutmeg, salt and pepper. Add
a little water, cover tightly and bake
'n a moderate oven five hours.

Transparent Pie.
Three eggs, one and one-hal- f cups

light brown sugar, piece of butter size
of walnut and a grating of nutmeg.
Beat the eggs very light; add sugar
and beat until smooth. Then add the
melted butter and nutmeg. When
baking watch very closely till custard
Is set and do not allow to become
hard. Remove from fire as soon as
set. If desired a meringue or whij
cream can be put on top.

Steamed Apples With Oatmeal.
Carefully pare and core three ten-

der apples, place each in a buttered
cup, fill centers with grated maple
sugar and steam until quite tender.
Place In hot dish with freshly-cooke- d

oatmeal, placing a rpoonful Id each
cavity. Serve with cream.
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There are mere, tlipn h!ty of these

confederate cemeteries scattered over
lb- -' southern states and on 'c'innal
flay earli still receives some tribute of
remembrance. Each prnve In tliete
cemeteries lias been marked in "some
way, either from the appropriations
made for the purpose by the state or
by the subscriptions and donations
made by the people of the vicinity in
which it is located. Special momi-nrent- s

of appropriate design still are
being erected in honor of confederate
soldiers in each of the states repre-
sented in. the confederacy and the
state appropriations for this purpose
have been most liberal. Some of the
cemeteries have a number of monu-
ments representing different appro-
priations. In the confederate ceme-
tery at Charleston. S. C, there are six
memorial monuments and a large
number of memorial tablets.

Richmond has eleven monuments
and a number of memorial tablets,
and Winchester, in the same state,
has nearly as many. In New Orleans
the beautiful monuments erected to
the memory of confederate soldiers
are especially noteworthy. The south
also has. honored the women whose
loyalty and unselfish devotion Inspired
the valof of the men, and In the ceme-
tery at Fort Mill, S. C, there recently
has been erected a monument to the
women of the south and another one
to the faithful slaves, who, notwith-
standing the temptation of proffered
liberty, were loyal to their masters
and to the charges committed to their
care.

A number of new monuments are In
process of erection in the south. Some
of them are being placed In national
cemeteries as, for example, each con-

federate state which had troops In
the battle of Chlckamauga will have
its participation marked by a shaft In
the Chickamauga National park. Sim-
ilar action Is to be taken In the near
future for the battle fields of Antie-tarn- .

Shiloh and Gettysburg.
The united action of the soldiers of

the north and the south in connection
with the Spanish war was the death
blow to whatever factional feeling still
existed between the two sections of
the country and shortly after Its close
popular opinion began to favor the
Cnited States government making
some provision for the .marking of the
graves of the confederate soldiers
with stones similar to those provided
for the Union soldiers. President y

advocated it in a public ad-

dress In Atlanta shortly after the
close of the Spanish war.

At a reunion of the United Confed
erate veterans h"ld a few months
later, the matter was discussed and
resolutions of appreciation adopted. It
was voted, however, that any federal
action taken for this purpose should

BEATS THE JEWELER'S PLAN

Cheerful Chap Saves 100 Per Cent.
on His Diamond Purchases by

Not Buying.

"I notice an advertisement of a
Jeweler's." id the Gloomy Individual,
helping himself to the sugar "that
says for one week only he can save
buyers 75 per cent, on their diamond
purchases."

The Cheerful Chap shrugged his
shoulders

Siitht-rin.- ; the retaai-- f c.vifodosvt.
soldiers buri.d in Arlington und in va
rious places in the District of Colua;
bia and collecting them at one p!ae
in the .National cemetery lit Arlin.?
ton.

It is asserted that George li. Rhine
hart, a soldier of the 2:!d (or Utithi
North Carolina infantry, was the llrst
confederate interment made In Arling
ton. Many interments were made aft
erward of persons hi Id to be "citizen?
in rebellion" until as late as the hit
ter part of 18C7. They were not all
confederate soldiers, a few being state
prisoners of war who had been held In
the Old Capitol prison in Washington
In all 370 persons classed as confed
crates were buried there. When.' aft
er the marking of the graves of Union
soldiers, there was a surplus left from
the appropriation, part of It was used
to mark these other graves, classing
them as rebels, citizens, contrabands,
prisoners of war, etc., and over their
graves were erected plain marble
headstones of similar description for
all as civilians, having upon each only
the number of the grave and thename
of the occupant, so that there was
nothing to distinguish the graves of
the confederate soldiers from other
classes

This was the Condition until in the
'70s, when 241 were removed by the
states of Virginia, North and South
Carolina, leaving 186. These were
scattered about the cemetery In Irre
gular groups Intermingled with the
graves of Union soldiers ind others.
This was discovered about 1898 and
it was also found that there was 128
confederate dead in the Soldiers'
Home cemetery. These were collect-
ed and marked with headstones bear-
ing the name, rank, company, regi
ment and state of the soldier. In June,
1903, the first memorial exercises
were held over these graves.

Out of the reburial of the confeder-
ate dead at Arlington arose an inves-
tigation conducted by the Charles
Broadway Rouse camp of United Con-
federate Veterans regarding condition
and location of the graves of the con
federate prisoners, who died In the
federal prisons and military hospitals
in the northern states. As a result of
this a bill was passed by congress pro-
viding for the establishment of a com-
mission to ascertain the location and
condition of all the graves of confed-
erate soldiers who died In federal
prisons and military hospitals In the
north and who were buried near their
place of confinement, and to acquire
possession and control over all
grounds where such prison dead are
burled, which Is not under control or
In possession of the United States
government.

This commission was directed "to
prepare accurate registers in tripli- -

"I know a way to save more than
that," said he. "In fact, I am do-
ing It. Up to date I have saved ex-
actly 100 per cent, on my diamond
purchases, during the holidays"

Yawning, he folded his lapkln.
"By not buying any."
Rut the remarks of th Tiomy

were lost it 'V -- oise the
Cheerful Chap made, as he pushed
his chair back from the table.

Did You Tell Herf
suppose your wife waa more

i alien w ii 'i the con-;.i- '

V.';..s:.iu;-.u.n- ; to
.1 over baid graves

n.ar'.,!e hcr.d. ton. s similar to
placed over the craves of the

"confed. ra'e section" la the National
cemetery at. Arlington. j

No 1. ss tiian " ).!.".:! i onfederate sol- -

(ih rs i.re bui lt d lu tiiffi rent places
coming under the provisions of ihis
act. No little difficulty was incurred
)u searching them out nearly forty
years niter they were buried, but the
work was begun in a spirit of earnest
zeal and a large percentage of the
grave.! found have been Identified.
The task Is practically linislied and a
detailed account Is being prepared for
the secretary of war, which will bn
published.

In some Instances the graves could
not be found, but a known number of
soldiers were buried In a certain place
One old cemetery containing a num
ber of confederate graves was swept
over by fire a number of years ago
so that no traces of the graves were
left. In this case it was Impossible to
erect separate headstones, so a large
monument was erected upon which
were placed bronze tablets inscribed
with the names of the soldiers burled
In the cemetery.

In many instances the citizens of lo
calities in which confederate soldiers
are buried have caught the spirit
voiced by President McKlnley and
have lalsed monuments by popular
subscription. In some other places
monuments have been erected by pub
lic funds, but so thorough has been
the work of caring for the graves of
the confederates burled In the north
that It ia believed there are no longer
any unmarked graves In the northern
states.

Irish Sea a Noval Barometer.
The degree of saltness of the Irish

sea Is the Indicator Prof. H. Bassett
proposes to use for long-distanc- e

weather predictions. The salinity is
found to vary In a period of about one
year, with corresponding changes in
temperature, the water being more
saltly and relatively warmer In winter
and spring and fresher and relatively
cooler In summer.

It is argued that the alterations of
temperature must affect the number
and character of the cyclones coming
from the ocean.

The changes of salinity and their
time of occurrence have been found
to precede certain seasonal types of
weather, and it Is believed that month,
ly observations of the saltiness would
give a general weather forecast for
the British Isles four or five months
ahead.

German electricians have found that
snow never collects on transmission
lines that carry 100,000 volts or more,
even when they are not charged and
cold.

than delighted at your raise of sal-
ary, wasn't she?" asked Larkln of
Robin.

"I haven't told her yet, but she will
be when she knows it," answered
Robin.

"How is It that you haven't told
her?"

"Well, I thought I would enjoy my-
self a couple of weeks first."

A woman Is almost pretty when she
is heiress to a million, and a beauty
when she inherits iC

n rrs K- - ,r. :

Kin
At h

i of (!'. h.
Th." i"-- ' irty l.et Mini ..trl

li.H
Th.. !' cri'if p . ' V an :i : f. r thin

pel in ...it i I"'.
!:!;t.hul. I. I'. v.rv.T,

its slay.'.
To lev tit.-.- ' oit'i.'-.- on the f.1.i... tltiil

find been .l:.y.vl.

M' ,r.'t..'ni i TVv! In ber brl.HI
wreath i.nd nil.

Flood pilf Iwf.'r fir n!t:e nn.l 'ere lortq
Iwciin to bawl.

The l.il.leirr.Him wii.ti'I iihrf
111. company fil.'d e'tt
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And Hlioiitlnir lis or!n'.nH cf t lie
n?ulnit the Soy.

Lost a Customer.
"What makes the price of bntfflf

so high?" asked the housewife of ttwi

dealer.
"It is the fault of the Meat TriiHt

mum," icplied the honest man.
"Humph," she responded, "I hadn't

noticed any increase in the price l
tallow."

But though he argued long and lus-

tily that he referred to the fact that
the octopus was creating a shorUgn
in grass or a feeling of discontent
among the cows, or something to that
effect, she stuck to the tallow hallu-
cination and changed dealers fortu
--vlth.

No Explorer.
"Where on earth are my handker-

chiefs?'' called the testy husband U

his faithful wife.
"In the left hand corner of the up-

per drawer of the bureau," she an-

swered.
"I don't see them," he growled, nfl-e- r

long and patient search.
"Why, they are there. It's funny it

you can't find them."
"Funny, is it?" remnrked tho tiwly

husband. "You seem to think yon are.
Tinrrlnd. . in. n uonnnd. v. . . . ...Tr. . Prrv......"

Noah's Impression.
"Well," said the shade of Captain-Kld- d

to the shade of Noah, "you need-

n't be so nifty about association with
me. Why, If I remember rightly, ymi
were the orlginnl man to scour tlm
sea and if it hadn't been for you. fal
lows in my line of business would
never have existed."

"That's so," agreed Noah, unlx--

ing a trifle, "and I believe I havo nev
er given due credit for making the
Meat Trust possible."

Hazarding a Guess.
"I wonder why there is no marry

ing in heaven?" simpered the obvious-
ly aged maiden.

"! presume," remarked the extreuwv
ly crusty bachelor, "that some sort of

distinction has to be in ado in tlia
two places."

Exaggerated Ego.
'A baby boy in New York city

wears a No. 8 hat. What do you thins
of that?"

"It probably comes from accepting'
is unadulterated truths all the ni.
hings said about him by his dot Inn

'datives."


